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   Japanese cuisine which is treated as a traditional part of Japanese culture was registered as a UNESCO 
Intangible Cultural Heritage.　Kochi Prefecture is home to a form of food culture called "Okyaku". This 
cuisine involves people of all ages coming together for food and drink. At the place of "Okyaku", people treat 
the visitor with "Sawachi Ryori" which is one of the local cuisine of Kochi. "Sawachi Ryori" is assorted cold 
food served on a large plate. "Okyaku" has evolved over the years of Japan's history, but its singular focus on 
everyone, from the host to guests, enjoying themselves together, promoting bonding, and remains alive today.
   The Gathering to Review of "Okyaku" is an event hosted to maintain and pass on the Okyaku culinary 
traditions to the next generation and restore and replicate this lost art. After that, we explained the role of 
"Okyaku" which have been succeeded in Kochi Prefecture in this paper.
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　　写真１　物据え  　     写真 2　八寸盆
図１　おきゃくの設え
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